m PECTOPAH AXT-KNYBA

@ BYPEBECTHMK PECTOPAH AXT-KNYBA

CE30HHOE NPEANOKEHWE - OCEHb 2026

MeHIo 13
OXOTHUUYBbMX TPOdEEB

Seasonal menu featuring hunting trophies

Bopu u3 ytku

Borscht with Smoked Duck Breast

MenbMeHW N3 ONeHWHbI U Nocs

Venison and moose dumplings

BnvHbI C HAYMHKOW U3 ANYM C KONMYEHOW CMETAHOM

Pancakes with a game filling and smoked sour cream

KynaTbl U3 kabaHa ¢ KBalEeHO1 KanycTon

Wild boar kebabs with sauerkraut

BudwTeKkc n3 nocs c MonoabiM KapTodenem

Elk steak with young potatoes

BYPEBECTHUK = KNABBMWUHCKOE BOAOXPAHUNUILE

BbIXo4, T
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”A;* ByPEBECTHMK 0CHOBHOE MEHK - MAIN MENU

v

3ABTPAKHW Breakfast

CprHVIKVI CO CBEXUMU ArogaMmMm cCMETaHO M
Syrniki with fresh berries and sour cream

IMa3yHbs U3 TPEX AL, C PYKKOMON

Fried eqgs with arugula

Lakwyka apabckas ¢ nMToun
Shakshuka with pita bread

AHrnunckuia 3aBTpak (rnasyHbs U3 ABYX AL, 6EKOH, TOMaTbl, hacorb B TOMaTHOM

coyce, Konéacku)
English breakfast (fried eggs, bacon, tomatoes, baked beans and sausages)

3popoBbivi 3aBTpak. C nococeM criaboii CoNnu, aBOKaao v SMLLOM NaLioT

Healthy breakfast with lightly salted salmon, avocado, and poached egg

KapToq)eanblep.paH MKW CO CNaboCOoNeHbIM TOCOCEM M AMLIOM MaLloT
Potato Pancakes with Lightly Salted Salmon and Poached Egg

Kawa pucoBas | oBCcAHas. 38I‘IpaBﬂF|eTCFI OepeBeHCKUM Mac/ioM UCBEXMMU ArogamMu
Rice/oatmeal porridge with homemade butter and fresh berries

LIOI'IOI'IHI/ITEJ'I bHO K JTOBOMY bJ1 I'O.EI,V Side options

ANLo nawoT I rnasyHbs
Fried egg / poached egg

INlocock cnaboiconu
Lightly salted salmon

BexoH 06xapeHHbI

Fried bacon

ABokapno

Avocado

TomaTbl
Tomatoes

Msaco kamuyaTckoro Kkpaba
Kamchatka crab meat

XOJ1 OﬂH blE SAKYCKW Hors docuvres

Tap-Tap U3roBsAMHbI C COYCOM «BopuecTep»

Beef tartare with worcestershire sauce

Butenno ToHHaTO no qmp MEeHHOMY peuenTty
Vitello tonnato (signature recipe)

Nocock cnabowconm
Lightly salted salmon

TOpeTTO CTYHLOM MMACOM KaM4aTCKOro Kpa6a
Tuna toretto with Kamchatka erab meat

XyMyc C 0BapeHHbIMW 6akaxaHamu, ToMaTamMu M MUTOM

Hummus with fried eggplants, tomatoes and pita bread

ATnaHTuueckas cenbab C MOMOAbIM KapTodenem
Atlantic herring with new potatoes

[HomaluHme coneHus
Homemade pickles

Cpe.EWISE.‘MHOMOpCKHe OJTMBKU
Assorted Mediterranean olives

14@/65

180

280/80@
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30

30

50

50

50
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110/20
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590
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ManoconbHble orypubi
Half-sour pickles

Cano goMaluHero sacona
Home-salted lard

CA NATbI  salads

CanaTrpeyeckui c QUpMeHHOM 3anpaBKom

Greek salad with signature dressing

CanaT6egHbIX UTanb AHCKUX MOPAKOB «lMaHuaHenna»
Poor Italian sailors' salad "Panzanella"

CanaTc a1uoMNawioT n KPbIMCKUM JTYKOM
Salad with poached egg and Crimean onion

Canart Llesapb ¢ pune ubinnéHka
Caesar salad with chicken fillet

Canart Lle3apb C KpeBeTKaMu

Caesar salad with shrimp

MAIN MENU

3enéHbii canat c 606aMn 3jamame, CTPyY. FOPOXOM, aBokaao n coycomot Leda

Green salad with edamame beans, snow peas, avocado, and Chef's signature sauce

Canat ¢ kpeBeTKaMu, KIy6HUKOW 1 MUMBMPHbBIM COYCOM
Shrimp and strawberry salad with ginger dressing

Ténnbii canaT ¢ roBsXbeW BbIPE3KOW 1 OBOLLIAMM

Warm beef tenderloin salad with vegetables

Canatc XpPycCTALWM 6aknaxaHom, cnagKkMMM ToMmatamu 1 CbIpOM
Salad with crispy eggplant, sweet tomatoes, and cheese

FOPAYUE SAKYCKW Hot appetizers

MuTa c roesKben BbIpe3KOW M OBOLLAMM NO-TYPELIKM
Pita with beef tenderloin and vegetables - Turkish-style

Mutac TYHLIOM, aBOKa o, y36€KCKMMVI noMyMoopamMm U 3eneHbo
Pita with tuna, avocado, Uzbek tomatoes, and herbs

Kanbmap daplumpoBaHHbIv KpeBeTKaM1 M CIMBOYHLIM COYC OM « TepUAKU»

Squid stuffed with shrimp and teriyaki cream sauce

Kamambep 3ane4yéHHbIN ¢ YnabaTTon M TOMaTaMu YepPpH
Baked camembert with ciabatta and cherry tomatoes

KynbeH u3 necHbix rpnéos
Wild mushrooms julienne

erBeTKM MaragaHckue (OTBaprle nméo OG)KapeHHble)
Magadan shrimp (boiled or fried)

CYTIlbl Soups

BopLu ¢ roesgvMHoM
Beef borscht

Cyn-nanwa KypuHas
Chicken noodle soup

Cyn u3 6enbixrpu6os
Porcini mushroom soup

erM Cynu3 cnapxuc KpeeeTKaMu
Cream of asparagus soup with langoustines

100
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200
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KM‘;* ByPEBECTHMK OCHOBHOE MEHK - MAIN MENU
PbIBA rish

CTenKKn3 NococH ¢ Nak-4oM B MUCO coyce
Salmon steak with pak choi in miso sauce

®une cubaca c 3anevyéHHbIMU OBOLLaMK
Sea bass fillet with baked vegetables

Kotnetbl U3 WwWyku c 6ebu-kaptodenem
Pike cutlets with baby potatoes

Koptoluka obxapeHHan/C KyKypy3HOn MyKow (Ha Baw Bbi6op)

Fried smelt / with corn flour (your choice)

AKBAPUYM Agquarium

Ctepnagb (cnocob npuraoToBneHuns Ha Baw Beibop: Ha MaHrane, B KONTUNbHE, 3aneYeHHas)

Sterlet (prepared to your preference)

Mopcme €)X Cc nepenenuHbiIMMU 4 nuamm
Sea urchins with quail eggs

Yetpuubl «Po3osas [xonu» (nofarTes € BUHHbIM COYCOM)
Pink Jolly Oysters (served with wine sauce)

KamuaTtckuiikpab
Kamchatka crab

MHCO Meat

MenanboHbl U3 roesXben Bblpe3KnC KapTqueﬂbelM nope U CblpoM NapmesaH
Beef tenderloin medallions with mashed potatoes and parmesan

P&6pa cBuHble BBQ c aHaHacoM 1 96110KOM Ha rpune
BBQ pork ribs with pineapple and apple

BegcTporaHos c KapTodenbHbIM Mope
Beef stroganoff with mashed potatoes

Tensybe pebpo nof GUpMeHHbIM COYCOM, C KapToderbH biM Mope, 3eNEHbIM JTYKOM U
neyYeHbiMM ToMaTaMm
Veal Rib with Mashed Potatoes, Roasted Tomatoes, Scallions and Signature Sauce

Fony6LLbl U3 MHAENKY C MOpe U3 NacTepHaka M 6pyCHMYHbBIM COYCOM

Turkey cabbage rolls with parsnip puree and lingonberry sauce

CTEWUKWU  secar

CTenk pubali (3epHOBOr 0 OTKOPMA)
Ribeye Steak (grain-fed)

CT1enk Tu-60H
T-bone steak

®une MMHbOH
Filet Mignon

MACO U PbIBA HA OIT'HE Meat and fish from the grill

LLaw nbIK 13 Ky pUHON rpyaKK
Chicken breast shashlik

LLiawnbiK u3 cCBUHOM LLEen
Pork neck shashlik

LLaw nbik n3 6apaHben MAKOTH

Lamb shashlik

260

300

170/140

3a 100rp

3a 100rp

lwr

lur

3a 100rp

150/160

290/110
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140/120

130/120

3a 100rp

3a 100rp

3a 100rp
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MACO UPbBIBA HA OTHE  wmeat and fish from the grill

INions-kebab 3 6apaHnHbI
Lamb lula kebab

Kape sirHéHka

Lamb rack

LLlawnbik M3 0CETPUHbI - Sturgeon shashlik

«HOHIMA»
"YUNGA"

«MATPOC»
“SAILOR"

«KATMATAH»
"CAPTAIN"

NEMMUM CAMW  Handmade dumplings

MenbMeHn U3 TeNATUHbI CO CMETaHON
Veal pelmeni with sour cream

YepHble nensMeHn ¢ CEBEPHON pbIGo B CTMBOYHOM COyCe
Black Ink Dumplings with Northern Fish and Cream Sauce

BapeHuku c kapTodpenem
Potato vareniki

BapeHuku ¢ kapTodenemu 6enbiMm rpubamm

Vareniki with potato and porcini mushrooms

BapeHuku ¢ BULIHEN
Cherry vareniki

Yebypek c 6apaH1HOW (MofaéTcs € afKUKOW AOMALIHEr O MPUTr OTOBEHWS)

Lamb cheburek (served with homemade adjika)

MocekyHuYnK C roBAaUHON U CMETaHOoN

Beef posekunychik with sour cream

I'IACTA I PMBOTTO Pasta / Risotto

CnaretTtn Kap6oHapa
Spaghetti Carbonara

Mannapoenne ¢ 6enbiMM rpubamu M NMCUYKaMn

Pappardelle with porcini and chanterelle mushrooms

CnareTTu B CIMBOYHO-TPOGENbHOM COYCEe C MACOM Kpaba
Spaghetti with crab meat and truffle cream sauce

CnareTTu c 60TTapron MBOHrone
Spaghetti with clams and bottarga

JlasaHbs BonoHbese
Lasagna Bolognese

PusoTTo C KpeBeTkamm
Shrimp risotto

PU30TTO C 6€MbIMU FPUBaMK B CIIMBOYHO-TPHO(GENbHOM CoyCe

Risotto with porcini mushrooms and truffle cream sauce

FAPHWPDI side dishes

Mope kapTopenbHoe
Mashed potatoes

Kaptodenb 6e6u ¢ po3aMapMHOM
Baby potatoes with rosemary.

180/70

3a 100rp

130/60

195/100

260/100

240/50

270

240/50

240/75

240/50

120/30

110/30

280

300

230

270

345

290

280

160

150

OSNIa

1490

1490

1940

2600

3300

790

1390

640

740

640

690

690

940

1290

1940
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1490

1490

1590

490

390
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FAPHWPDI  side dishes

)KapeHblﬁ KapTquenb C necHbIMM FpI/IGElMM
Fried potatoes with wild mushrooms

Osowu Ha rpune | Ha napy (Ha Baw BbI6op)
Grilled / steamed vegetables

KapTodenb ¢opu ¢ TOMaTHbIM COYCOM
French fries with tomato sauce

Kykypy3a Ha rpune

Grilled corn

XJ'I E 5 Bread

Ieneluka PoTtun
Roti flatbread

Muta
Pita bread

XnebHas Kop3vHa U3 peMecneHHOor o xneba
Bread Basket

C OyC bl Sauces

Tap-Tap

Tartar sauce

[MepeyHo-CNMBOYHbIM
Creamy peppercorn sauce

AOKvKa ooMallHero NnpuUroToBneHus
Homemade adjika

BpycHWYHbBIN
Lingonberry sauce

MecTo

Pesto sauce

ToMaTHbIN
Tomato sauce

CbipHbIA
Cheese sauce

MAIN MENU

220/100

240

150/50

1w

75

60

140

50

50

50

50

50

50

50
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1590
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250

390
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280

280

280

280

280

280
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@\ ByPEBECTHMK Ong JDETEW W OECEPTH

ONA OETEWN  kids Menu

EYRbOH C KYPUHbIMK CDPHKa,ﬂeHbKaMH W AMYHOM NanLwown
Chicken Broth with Egg Noodles

KypuHble KOTNeTKu ¢ KapTodenbHbIM Nope

Chicken Cutlets with Mashed Potatoes

HarreTcsbl KYpPWHble C CbIPHbIM COYCOM
Chicken Nuggets with Cheese Sauce

MenbMeHn co cMeTaHoM

Dumplings with Sour Cream

MakapoHb! C CbipOM

Macaroni and Cheese

MWHK 6yprepbl U3 MHAGWKM (2 LWT).
Turkey Mini Burgers (2 pcs)

KapTodenb ¢ppu c TOMaTHbIM COYCOM
French Fries with Tomato Sauce

Cnapkas KyKypy3a

Sweet Corn

MraHTCcKOe MOpOXKeHoe C Mapumennoy 1 MapmMenangom

Giant Ice Cream with Marshmallow and Gummy Candies

MonouHbIN KOKTENNb BAHWNbHbIN | LWOKONaaHbI A | KNyBHWUYHbIA

Milkshake (vanilla/chocolate/strawberry)

ﬂ EC E PTbl Desserts

HanoneoH
Napoleon cake

MenoBuk
Honey cake

A6nouHbIn TapT
Apple Tart

Cgexue Aroabl Ha Bbibop: ManuHa | KnybHuKa [ exxeeuKa I ronybuka
Fresh berries selection: raspberry / strawberry / blackberry / blueberry

CopbeT BaccopTUMEHTE: MaHro-Mapakyis | YepHas cMopoauHa | TMMOH-Nanm
Sorbet selection: mango-passion fruit / black currant / lemon-lime

MopoxeHoe B accopTUMEHTE: BaHUNbHoe [ pucTallkoBoe [ WokonaaHoe /

KIy6HWYHOE
Ice cream selection: vanilla / pistachio / chocolate / strawberry

250

250

100/50

180/40

190

180/30

150/50

1 wr

225

350

200/35

200

200/70

50

60

60

O]

490

590

540

480

460

590

390

590

1220

490

790

790

690

750

290

390



